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DEPARTMENT C)F COMMERCE 
BUREAU O F  FISHERIES 

63% 

-- 
STATISTICS OF IFISmWG INDUSTRY OF ALASKA, SEASON OF IgI$----- I 

The company or individual receiving this hiank“is requwted to suppIy the date d i e d  for herein and mail tlle statement to &e 
Bureau of PisherieR, Wmhington, D. C.  (in thc franked envelop provided for the purpose I ,  rn m n  possible after the clow of the: fishing 
s e w n .  The law requirw that reports of tllia c lanc tw be fonvardcd not later tllsn Dwemher 15, and tllst they  hall be m m  tu 
the superintendent, manager, or other p e r m  having knodedgc of the facts, a separatr blank form being u& fw each F a t a b l k h t  in 
cam8 where more than one cannery, paltery, or other establishment is conducted by a pemn,  company, or corporstion.” J\ttention ip 

called to the fact that a heavy penalty is provided for failiire to comply with the provisions of the hv. 
H. M. WITff, 

U. S. Cmmissioncr qf Fisheriec 

Kame of company or individual. 

I m t i o n  of plant or fishery.. . . . . . . . . . . .  . . . .  

Value of plant, including land, buildings, arid ehore equipment, S&J.ef?@. .&Opernti:rg or caqh capitsl. $ ~ & ? ~ 6 ! 0 , ~ 0  W’‘ 

hTXBER OF PERSOSS EMI’LOTED AXD AMOUNT OF WAGES PAID. 

Desigmation. whites. I Natives. j .Chinese. j Japanese. ! Filipinos. 

.......... .................... .................... uL.n;c f ;P  
../Or. ..... .................. .. 

............ ..... ...._I. ........ ... ...... ............... ..:. ................ . _ _ ! _  .a..Z.7t<2~\‘ 
...... ....... 

!-f-i-/- 
....... , .......... i. ......... , .......... .................... &YWy, B 0 

! _____ i - ~ ~ ~ ~ . ~ ~ . ~ ,  _ ~ _ _  1 

(1 Includes office force in Alaska. 6 Inclridrs crews of vessels --in: supplkl; who 3re not elpewhere shown RS Rshermpn or shommm. 

VESFELS A S D  l3O.tTS. . . .  
.. -I_. 

Registered vesse1s.c Cnregistared vessels, boats. anci othw cralL 
__ ____ ... ........ .- I--._ 

! ! 
I I 

Rip. ! samr. Dt.sigcna?ion. xo .  Value. 

. . . .  ~. 

.... .. fa<hes and po\.pr .............................. 

............. ...I.. .............................. ..I.. ................................ firinc 1mit.j.. ............................................ 

................ i .................................. I ................ 1 ................ (;ilj-n(.f h”:aty. ............................................... 

.................................................. ‘ ................ j ................ OthprroT I,a?ts:~n~iski:ii 

................................................... .............................. ......................... / v*\ t)ooq,oe t i  

............... ,,/ 

................ I..... ............................ no,,sf..,mts. ..\............. , 

! 
....................... . ~ 

I 
I i 

I i 

................................................... 1 ........................................ j ................................ J.i~trrsnn<ism,n, 

........................... ................................................... ... 
.................................. 

____~~- .. - I .___ 

! /_. I -  i/ llite drivers 

c Whether o m e d  or ehartend. 

FISHIXO APF.\I‘ATUS. 
... ... ___ ~. - 

. . I  
~. 

S O .  V%IlI@. I 

v / ~  .__I_c -- -- _. . -. 
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....... 
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b O ~ V Q  a#!nyatr nvmhrr of hmk5. 

LOSSES DC‘ILINQ YEAX. .. .- . . .  .- . .  

Lass of p r o m .  - .. - . . .  
. 

Kind and Whie. 
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..*:* SALMON AND TROUT PRODUCTS. 

Items. 

Cases, +lb, 

Value. Quantity. Items. I '  Quantity. Value. I 

Caws, I-lb. 

.... 1 .............. -1 .. 1- 
.............. ......................... .............. Black cod. .Fresh. .:. .I.. i Tomcod.. .Fresh.. .....pounds.. , 

................................................. Frosen ....... pounds.. ................................ 
................................................ Pickled ...... .pounds.. ................................ 

'1 
.. ................ ......... ............. ...................... I I 

i pmnda. 
Frosen 
Pickled I 
Smoked.. .I.. ~ Othm&sh wunds.. 

casca, 1-m. 

CWED: 

................................ 

_______,_.__._._ 

I 
,0811s.. ...... Number. ...................... ..... .......................................... 

Value.. ..... i. ... .- ..... .................... .......................................... 

I 

flat cans.. . .Number. ....... .I.. .. , .............................. 
.... .... 

.... tall cans.. . Xumber.. .!. !. .. 
Value.. 

Value ......... ........... , 

........ 
.............. ...... Eulachon.. Fresh.. ./. I ............... ............................... i Frozen .pounds.. 

........ 
............................ i 

i-- 

Crabs ......................... do ............................... 

O y s h p ~ .  ..................... .do.. 

..................... ........................ Smelt. ................... M-$. .do 

I t  is desired that this information be prepared with accuracy and detail, so far as the packers' records can by reasonable effort be made to furnish it. Deerent 
streams in the same bay or sound should be separately rrported so far as the catch can properly be credited to each. Catches not certainly referahle to particalsr 
streams may be reported under the head of the bay, sound, or region. 

_.,_____ ........... 

................................ !. ............... 

Number of salmon taken with each kind of apparatus. Fbhing season- 

I Species of salmon and names of streams or 
localities fished. 

seines. Gnl nets. an=. 1 ~egan .  ~ n d e d .  

................ ................ 

............. Pickled.. .'. 
i Flatah.. ..Fresh.. 

I I I I 
I I I 

....... .............. ............. ...... ................ ...... i ........... j.&...;! ;./LA+ ..%.a/: 
King or prmE salmon: ~ I 

I....- &. -. ;. .+. 
I i 

............................... .... I &a lion. .number.. ................................ 
~ 

................ 4 '  ................ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  ....... I ................................ .................... .................... ............. ................ ............. ....._......... ............... ............................. j 
................ ................ ......................................................... i 

.......................................... 
........... ....... ......................................................... 

Total.. ...................................... ... ............... 

.............. ............................................ I Walrus ....   number.. 

..................... Frozen.. 

Pickled.. .................... I- 

I i 

.... ........ ......... ... ... .. 

i 

&--e&. Pa*. a?% -1.. .. 

................................ .. 

................ ........... ................ ............ ......... I -...I 

Pounds. Bow prepared. 

1 HALIRUT: 

Fresh (shipped). ........... ..I.. 

___. 

Pounds. Value. How prepared. 11 
I HEBBINQ: 

.............................................. I Dry salted.. ... ..For food.. ................................................. 

....... ................~.................I.. .... ....... _/. .............. .,.. ............ I 
Totst.. ................... ..........I.. ......... ......... ... I .... 

. -  

F m h  (sold locally). ......... .j.. .................... ._I.. ...................... 1 I+&. ........... For food.. ................................................. 
For bait.. ................................................. h m n .  .............................................. 1 ...................... i 

............................................. .................... .......... .................................................. 
I For bait.. ................................................. 

Fletched i 1 : 1.. I Frosen .For food 

................................................................. Dry salted.. 1 

Smoked.. ................................................................... Pickled.. ........ .For food .................................................. 
camled ........................................................................ For bait .................................................. 

............. ..... ................ ................ 
................................ 

........................................... 
........ ................................................ 
..... ................................................ 

Fertilizer.. .................... tons.. 

I Oil.. ......................... .galh. 
i 
I 

I 

I 

1 coo: 

Vessel catch- 

Drysalted ............ ....'............ .................................... SALMON: 

Pickled ............. ......I. ............................................... Caviar.. ............................ 

......................................... I 
.................... .I.. .................. 

.,..... ............. ..,. ................... 
Stockflsh ................ .(.. ............ ..........I.. ...................... 
Tonwas... ............................................................... I 

I Beleke. ...................................................................... i i 
I 1 Ckalu.. ! ..................................................................... 

..... Cod-liver oil.. .mll~. 

Shore station catch- 

Dry salted.. 

picf;ld.. 

............................................... .................................................................. I '  I . _ \ I  Kippered.. 

I . I !  Fertilizer.. .................... tons.. 

Ii Dried.... .................................................................... 
............................ .........!.... .................... Fish pudding. ...................................... .....I.. .................. 

................................................................ ........................................ 

................ ................ ......................................................... I .................... ................ .................................... 
......................................................... 
......................................................... 

.... I ................ 1 ................I.... ........i.......... .......................... 1 .................... 
................ ................ .................... 1 1 I .................... ......~......I j ....................I 

Stockfish. ................................. ........I.._. I .................... 1 '  Oil .......................... ..galls.. ...... ........ , I .................... 

__ - 

Bowhead ................................................................. 
Celifomiagray. ................................................................... 
Fh~back. .................................... .:.. 

- I Mslss- 

Speeh. 
I__ 

Humpback. ..................................................................... 
Sulphur-bottom .................................................................. 

Othan ........................................................................... 
Sperm.. ........................................................................ 

Totnl.. ................................................... 

Total. I! Itsms. Quantity. Value. 1 !I 
Females. 

_.___._' Oil, body .................................. galls.. ................................ 
I Oil, sperm.. .............................. .psIls.. ................................ 

............................. .-.I Milbsr, maat.. .......................... tons.. ................................ 
IktUhr,bone ......................... paands.. ................................ 
Whaleb. .  ........................... pounds.. ................................ 

stearin .................................... @b.. ................................ 
., Mest, pickled .......................... .pcunds.. ................................ 

~ .I_. .............. 



DETAILED RJ3?’6RT OF SALMON FISlTINC OPERATIONS, BY LOCALITIES AND APPAR.4TITS--Continued. 
-.~-___________ _ _ _  

-1 
- -- --__________--__ ___- I---- Number of salmon taken nith each kind oI appsratus. I Fichinp season- 

--_ -.. - 
! 

I 

Speicss of salmon and names of at- or . .’?----- 

Btxan. ’ Ended. Lines, I Other Eppli- localities fished. 
~ ances. , Gill nets. Traps. j 

I , _  
I__-. . -. . -- - i . , !  . .  

I I 

...-...._. ................................ ,*.%?.XG7,. .............. ............ .. .. 

............. .’. .... .i. ........................ .............. .... 

........... -..-.; ................................ ...... 
.......... ........................................... ...... 
............... l.2.5?.?.c? ................................................................... 

.......... :I.. . ..a2 2.4:... ..... 
. .  

i 
i .................................................................................................................................... 

........................................................................................................... ........... ’...... .................................. 

....................................................... ............../... ..................................................................................... 
~ .,‘ ............................................................... ................................................................................................. 

Total ............................... 32a.o.Y-7. ... L! ........... ............. j: ................ ~ 

.............. ................ : ............... .. 
.... ........... ............... .... 

............................................... ............... ... 

............ ................................................................ 

.................................................. ’ 

......................................................................................................... 1 ...................................................... 

........... ................ ..... .... 
....................................................... 

1 

.............................................................................................................................................................. 
............................................ ....,...........!...--.-.-----.--,....... ............................... 

, 
~ I 

........................... ... q..enPTr.. .r:I ............,..... ........... ~ 

I 

~~ 

ADDlTIONAL OR EXPLANATORY INFORMATION. 

............................................................................................................................................................. 

....................................................................................................................................................................... 

............ ............................... .................................. L .  .................................. 

....................................................................................................................................................................... 

......................................................... ........................................................................ 

........................................................ ..................................................................................... 

.......................................................................................................................................................................... 
. .  . . . .  


